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On 4/30/2010, I served these orders upon Seng  Kue by leaving this report with

3-501.13 Raw meat being thawed out on top of the chest freezers.  Thaw foods in a 
refrigerator or under cold running water.

5/13/2010

8-301.11 No single-service towels available in the women's restroom.  Provide soap 
and single service toweling for handsink in toilet room.

5/13/2010

3-304.14 Wet wiping cloths around work surfaces measured 0 ppm bleach.  Store 
wiping cloths in a sanitizing solution between use.

5/13/2010

3-306.11 Non-food grade containers being used to store food in (white bins with grey 
handles).  Use only food-grade containers to store food.

5/13/2010

NOTES: This inspection was done on 4/8/10 and the reinspection done on 4/29/10.  Due to Chili error, both health and 
fire reports had to be re-created.  



 Remove dust from ceiling vent in women’s restroom.  Defrost the chest freezers.

Notes:

Code Number Description of Violation Correct By

Routine Food

Seng  Kue 4/30/2010
Thai Bangkok
9112 W Brown Deer Rd

Milwaukee,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.


